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(5) 113; (6) 78; (7) 76; (8) 100; 
(9) 116; (10) 102; (11) 129 
packaging, (1)87; (4) 180; (5) 117; 
(6)98; (7)96; (8)95; (9) 128; 
(11) 134; (12) 76 
poultry and egg products, (1) 81; 
(2) 60; (4) 170; (5) 111; (6) 76; (7) 74; 
(8) 98; (9) 116; (10) 101; (11) 128 
soft drinks and fruit drinks, (2) 67; 
(5) 116; (6)79; (7)78; (8) 102; 
(9) 118; (10) 106; (11) 131 
starches, (2) 66; (3) 80; (5) 114; (6) 78; 
(7) 77; (8) 100; (9) 117; 104; 
(11) 130 
sugars, (2)66; (3) 80; (5)114; (6) 78; 
(7) 78; (8) 100; (9) 117; (10) 104; 
(11) 130 
tea, (2)66; (3)82; (5)116; (6) 79; 
(7) 77; (8) 102; (9) 118; (10) 104; 
(11) 131 
pilot plant 
application of continuous centrifuga- 
tion to seafood processing, (7) 32 
internal pressure of cans agitated dur- 
ing heating and cooling, (7) 28 
news notes, (6) 16 
plant 
aids for, (1) 78; (2)81; (3) 58; (4) 48; 
(5) 104; (6) 64; (7) 70; (8) 91; (9) 110; 
(10) 70; (11) 97; (12) 68 
pollution control 
aids for and news notes, (1) 80; (2) 28, 
56; (3)65; (4)56; (5)110; (6) 67; 
(7) 73; (8) 93; (9) 112; (10) 68; 
(11) 109; (12) 68 
membrane processing of cheese whey on 
commercial scale, (2) 30 
negative air pressure conveying, (2) 37 
stabilization of milk/fat cheese whey 
emulsions, (2) 50 
water purification for beverage process- 
ing, (2) 47 
population 
possible solutions to world problems, 
(4) 148 
potatoes 
texturizing process controls crispness 
and rigidity of French fries, (4) 61 
poultry and egg products 
patents, (1) 81; (2) 60; (4) 170; (5) 111; 
(6)76; (7)74; (8)98; (9) 116; 
(10) 101; (11) 128 
preservation, food 
controversy over autoclave develop- 
ment, (12) 62 
process control 
continuous color measurement, (12) 48 
processing 
balanced nutrition through nutrifica- 
tion, (6) 30 
continuous systems for skinless frank- 
furters, (12) 50 
effects of microwaves on food and re- 
lated materials, (7) 36 
engineering considerations in retorting 
flexible packages, (8) 65 


internal pressure of cans agitated dur- 
ing heating and cooling, (7) 28 
membrane, of cheese whey on commer- 
cial scale, (2) 30 
seafood: application of continuous cen- 
trifugation to, (7) 32 
thermal—science and technology, (1) 64 
processing and engineering 
news notes, (12) 18 
protein (s) 
development and marketing low-cost 
foods, (9) 60 
physical and chemical characteristics of 
soy, (5) 44 
texturized products: types and uses of, 
(5) 56 
texturized products: what is future of, 
(5) 59 


Q 


quality 

assurance, news notes, (10) 18 

attributes related to texture, (1) 34 

freezing methods as related to costs, 
(12) 32 

instrumental methods of texture mea- 
surement, (1) 50 

organoleptic technique to predict re- 
frigeration shelflife, (7) 65 

sensory assessment of food texture, 
(1) 40 

quality control 

continuous color measurement, (12) 48 

critical angle refractometer monitors 
concentration for in-line process con- 
trol, (5) 84 

identifying and removing causes of er- 
ror in a food manufacturing plant, 
(10) 52 

independent research and testing lab in 
food industry, (7) 52 

SPEC 200 modular electronic control 
system, (6) 62 


recall 
of food products, (10) 22 
research 
style guide for papers, (7) 87 
rheology 
elementary concepts of, relevant to food 
texture, (2) 68 
instrumental methods of measurement 
of foods, (1) 50 


salmonellae 
- industrial advantage of FA testing, 
(4) 124 
sensory evaluation 
assessment of food texture, (1) 40 
functional properties of carbohydrates, 
(3) 20 
organoleptic technique predicts refriger- 
ation shelflife of fish, (7) 65 
psycho-physical analogues, (5) 92 
shelflife 
of fish: organoleptic technique predicts 
refrigerated, (7) 65 
time-temperature _ indicating 
“writes” status of product shelflife, 
(8) 56 
soft drinks and fruit drinks 
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patents, (2)67; (5) 116; (6)79; (7) 78; 
(8) 102; (9) 118; (10) 106; (11) 181 
sound velocimetry 
for measuring solids content of foods, 
(4) 160 
soybeans 
protein: physical and chemical proper- 
ties of, (5) 44 
standards 
voluntary food, (11) 57 
staphylococci 
in fish and shrimp, (5) 78 
starch 
metaphosphate stabilization reaction of, 
by acid titration, (3) 34 
patents, (2)66; (3) 80; (5)114; (6) 78; 
(7) 77; (8) 100); (9) 117; (10) 104; 
(11) 130 
statistical analysis 
computer program estimates bacterial 
densities by means of the most prob- 
able numbers, (7) 56 
correlating physical and sensory mea- 
surement to quantify functional 
properties of carbohydrates, (3) 20 
storage 
underwater and underground of cereal 
grains, (3) 50 
sugars 


patents, (2) 66); (3) 80; (5) 114; (6) 78; 
(7) 77; (8) 100; (9) 117; (10) 104; 
(11) 130 

sweeteners, natural 

dextrose-levulose syrup from dextrose, 


(9) 57 
syrup 
dextrose-levulose from dextrose, (9) 57 
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patents, (2) 66; (3) 82; (5) 116; (6) 79; 
(8) 102; (9) 118; (10) 104; (11) 131 
vitamin A fortification of, (6) 50 
tenderness 
evaluation of with rotating dull knife 
tenderometer, (1) 25 
tenderometer 
rotating dull knife, (1) 25 
texture 
and structural properties of foods, 
(3) 69 
food: sensory assessment of, (1) 40 
instrumental measurement of, (1) 50 
measurement and relation to other at- 
tributes of food quality, (1) 34 
physiological aspects of perception in- 
cluding mastication, (4) 141 


psycho-physical analogues, (5) 92 
triticale 
food uses of, (11) 68 


vegetables 
conveying by negative air pressure, 
(2) 37 
patents, (2) 66; (3) 82; (5)114; (6) 79; 
(7) 77; (8) 100; (9) 117; (10) 104; 
(11) 181 
‘vitamin A 
fortification of tea, (6) 50 
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water 
purification for beverage processing, 
(2) 47 
whey 
and milk fat emulsions, stabilization 
of, (2) 50 
membrane processing on commercial 
scale, (2) 30 
products conference emphasizes grow- 
ing importance of, (11) 111 
recovery of functional ingredients from, 
(11) 86 
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Book Review Index — Food Technology — Volume 26, 1972 


Advances in Biochemical Engineering. 
Vol. 1. T.K. Ghose & A. Fiechter, eds., 
(6) 83 

Amino Acid Fortification of Protein 
Foods. N.S. Scrimshaw & A.M. Altschul, 
eds., (8) 107 


Bakery Technology and Engineering. 2nd 
ed. S.A. Matz, (9) 122 

The Barnstead Basic Book on Water. 
Barnstead Co., (2) 80 

The Best Book of Greek Cookery. C. 
Paradissis, (1) 89 

Biochemical Applications of Mass Spec- 
trometry. G.R. Waller, ed., (11) 112 

Biochemistry of Foods. N.A.M. Eskin, 
H.M. Henderson & R.J. Townsend, 
(8) 108 

The Biochemistry of Fruits and Their 
Products. Vol. 2. A.C. Hulme, ed., 
(9) 121 

Biochemistry and Methodology of Lip- 
ids. A.R. Johnson & J.B. Davenport, 
ed., (7) 84 

Biscuits, Crackers and Cookies. Vol 1. 
Technology, Production and Manage- 
ment. W.H. Smith, (9) 122 

Biscuits, Crackers and Cookies. Vol. 2. 
Recipes and Formulations. W.H. Smith, 
(9) 122 

Bread Science and Technology. Y. Pom- 
eranz & J.A. Shellenberger, (3) 89 


Chemurgy—For Better Environment and 
Profits. The Chemurgic Council, (2) 80 

Chocolate Production and Use. L.R 
Cook, (9) 120 

Conference Proceedings, Food Stability 
and Open Dating. N.D. Pintauro. ed., 
(10) 92 


Dictionary of Industrial Digital Com- 
puter Technology. Glossary Committee 
of the Purdue Workshop on Standard- 
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ization of Industrial Computer Lan- 
guages, (11) 114 
The Directory of the Canning, Freezing, 
Preserving Industries. 4th biennial ed., 
(5) 123 
ig of Milk and Milk Products. 2nd 
ed. C.W. Hall & T.I. Hedrick, (4) 183 


Encyclopedia of Associations. Vols. 1, 2 
& 3. 6th ed., (5) 123 

Enzymes in Food Processing and Prod- 
ucts. H. Weiland, (5) 123 

Ernahrungsforschung und Nahrungsmit- 
telproduktion (Nutrition Research and 
Production of Foods). (15 papers in 
German, | in English). J.C. Somogyi, 
ed., (6) 83 


Fish Inspection and Quality Control. R. 
Kreuzer, ed., (7) 86 

Flavor Research: Principles and Tech- 
niques. R. Teranishi, P. Issenberg, I 
Hornstein & E.L. Wick, (1) 88 

Food Analysis: Theory and Practice. Y. 
Pomeranz & C.E. Meloan, (1) 88 

Food—Facts and Fallacies. A.G. Cameron, 
(8) 108 

Food and the Law. A Symposium. R.L. 
Joseph, ed., (4) 183 

Frozen Food Institutional Encyclopedia. 
6th ed. National Frozen Food Assn., 
(11) 112 


Glucose Syrups and Related Carbohy- 
drates. G.G. Birch, LF. Green, & C.B. 
Coulson, eds., (3) 89 

Gum Technology in the Food Industry. 
M. Glicksman, (3) 89 


Handbook of Cane Sugar Engineering. 
2nd ed. D. Hugot (G.H. Jenkins, col- 
laborator & translator), (11) 117 

Handling Transportation and Storage of 
Fruits and Vegetables. Vol. 1. Vegeta- 


bles and Melons. A.L. Ryall & WJ. 
Lipton, (11) 114 


Ice Cream. W.S. Arbuckle, (8) 107 


The Ideal Lovibond Color System for 
Cie Standard Illuminants A and C 
Shown in Three Colorimetric Systems. 
G.W. Haupt, J.C. Schleter & K.L. Eck- 
erle, (9) 120 


Kolloidchemie Des Fleisches (Colloid 
Chemistry of Meat). R. Hamm, (7) 86 


Lactic Acid. Properties and Chemistry of 
Lactic Acid and Derivatives. C.H. Hol- 
ten, (8) 107 

Lipid Biochemistry: An _ Introduction. 
M.I. Gurr & A.T. James, (7) 84 


Marine Food Technology (Technologia 
Zywnosci Pochodzenia Morskiego) . Z.E 
Sikorski, (6) 84 

Microbiology of Food Fermentations. C.S. 
Pederson, (11) 112 

Moderne Methoden Bei Der Chemischen 
Analytik Von Fleisch und Fleischwaren 
(Modern Methods in Chemical Anal- 
ysis of Meat and Meat Products). H.O. 
Gunther, (5) 123 


Newer Trace Elements in Nutrition. W. 
Mertz & W.E. Cornatzer, eds., (10) 92 


Nutrition in Action. 3rd ed. E.A. Mar- 
tin, (4) 183 


Physical Properties of Plant and Animal 
Materials. Vol. 1. Structure, Physical 
Characteristics and Mechanical Prop- 
erties. N.N. Mohsenin, ed., (1) 88 
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Pickle & Sauce Making. 3rd ed. R. Bin- 


Practical Food Microbiology and Tech- 


Principles of Enzymology for the Food 


Progress in Human Nutrition, Vol. 1. 


sted, J.D. Devey & J.C. Dakin, (1) 89 
H.G. Potgieter, ed., (9) 123 
nology. 2nd ed. H. Weiser, G. Mount- 

ney & W. Gould, (2) 80 


Sciences. J.R. Whitaker, (11) 117 


Production Control, A Quantitative Ap- 


proach. 2nd ed. J.E. Biegel, (10) 92 


S. Margen & N.L. Wilson, eds., (11) 115 K. Longree & G. Blaker, (2) 80 


Protein and Food Supply in the Repub- 
lic of South Africa. J.W. Claassens & 


Quality Control in the Food Industry. 
Vol. 3. S.M. Herschdoerfer, ed., (10) 92 


Sanitary Techniques in Food Service. 


REPRINTS of ARTICLES in “Food Technology” 


Single reprints are not available from Food Technology—send requests di- 
rectly to the author (address appears with article). 


Quantity reprints can be ordered from IFT Reprint Department—minimum 
of 100 copies. Price schedule available upon request. 


REPRINTS from “Journal of Food Science” 


Single reprints are not available from Journal of Food Science—send re- 
quests directly to the senior author (address appears with article). 


Quantity reprints can be ordered from IFT Reprint Department—minimum 
of 100 copies. Price schedule available upon request. 


RESEARCH MANUSCRIPTS for “Journal of Food Science” 
All Research manuscripts, associated material and requests for Revised IFT 


Style Guide—send to: Dr. Bernard J. Liska, IFT Scientific Editor, P.O. Box 
3067, West Lafayette, IN 47906 USA 


SUBSCRIPTION RATES for “Journal of Food Science”’ 

To IFT Members: $1G per year ($5 to emeritus and student members) 
To Non-Member Subscribers—per year, includes postage: 

USA & Pan-American Union . . . . $20 

All Other Destinations... ... 
Subscriptions accepted only on a calendar year basis. No Refunds. Reduced 
rates for 2— and 3-year subscriptions. 
Single Copy or back issue price: $5 


Sausage Processing 1972. E. Karmas, 
(9) 120 

The Science of Nutrition. M.T. Arlin, 
(6) 83 

Seafood Processing 1971. M.T. Gillies, 
(9) 121 

Second M.R.I. Symposium Meat Chill- 
ing—Why and How? M.R.L., (7) 86 

Silesia Confiserie Manual No. 1. Hand- 
book for the Sugar Confectionery In- 
dustry. A. Meiners & H. Joike, (8) 108 

The State of Nutrition in the Arab Mid- 
dle East. V.N. Patwardhan & W.J. 
Darby, (11) 114 

Sugar. Chemical, Biological, and Nutri- 
tional Aspects of Sucrose. J. Yudkin, 
J. Edelman & L. Hough, eds., (9) 120 

Sweet Potatoes: Production, Processing, 

Marketing. J.B. Edmond & G.R. Am- 

merman, (11) 112 


Symposium: Phosphates in Food Process- 
ing. J.M. deMan & P. Melnychyn, eds., 
(5) 123 

Synthetic Foods. M. Pyke, (11) 116 


Thomas Grocery Register. ed. 
(5) 123 


Untersuchungsmethoden in der Konser- 
venindustrie. (Analytical Methods in 
the Canning Industries) Available in 
German only. H.-J. Lange, (9) 120 


Weight Losses in Foodstuffs During Chill- 
ing, Freezing, Storage and Transport. 
International Institute of Refrigeration, 
(11) 118 

Wheat: Chemistry and Technology. 2nd 
ed. Y. Pomeranz, (3) 90 

World Review of Nutrition and Dietetics. 
Vol. 13. G.H. Bourne, ed., (11) 114 


Your Future in Food Science. A.L. Shew- 
felt, (1) 88 
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